i34	RAW SUGARS
before polarising. For this purpose 50 c.c. are transferred to a 50-55 c.c.
flask (the rest being retained for estimating the soluble ash) and basic lead
acetate added drop by drop in just sufficient quantity to decolorise the
liquid, 1-2 c.c. being usually required according to the depth of colour.
To ascertain if the clarification is complete, the liquid is mixed and allowed
to settle, and another drop of the basic lead acetate then added. The volume
is made up to 55 c.c. with water, mixed and left for about 15 minutes to
settle, the whole of the solution being then filtered through a dry filter
about 12 cm. in diameter into a glass cylinder on a foot; the funnel is kept
covered to prevent evaporation. The first portion of the nitrate is some-
times turbid and is then refiltered. In some cases clarification with the
lead acetate is inadequate and it is then advisable, before the volume is
made up to 55 c.c., to add a little alumina cream. Any froth formed may
be expelled by a drop of ether. The polarisation is carried out in a 20 cm.
tube, the result being increased by one-tenth to obtain the true percentage
of saccharose.
(6) determination of saccharose in presence of other sugars.
The presence of invert sugar is detected by the preliminary test described
below (see 2) or by means of Soldaini's solution. Raffinose is not usually
found in sensible amount, but may be suspected in sugar obtained by work-	t
ing up molasses.   The presence of raffinose is indicated, although not always	f
with certainty, by the elongated form of the crystals and by the relatively	I
high polarisation, the sum of the latter and of the water and ash being about
or even greater than zoo.1
If only a small proportion of invert sugar is present, the true percentage
of saccharose is obtained simply by adding to the polarisation 0-31 times	f
the percentage of invert sugar.	*
When, however, the invert sugar exceeds 2%, or if raffinose is present,
the inversion method must be used ; The direct polarisation is determined	\\
as described above.   Another quantity of 26-048 grams is then dissolved in	j'j
about 80 c.c. of water in a 100 c.c. flask and basic lead acetate added, large	\\
excess being avoided.   The solution is mixed, allowed to stand for a quarter	I
of an hour and saturated sodium sulphate solution then added carefully	I
and in just sufficient amount to precipitate the excess of lead ;  it is then	f1
made up to volume, shaken, allowed to stand for a time, and filtered. Into
another 100 c.c. flask are placed 50 c.c. of the filtrate, about 25 c.c. of water
and 5 c.c. of hydrochloric acid (sp. gr. 1-188), inversion being then carried
out in the ordinary way (see General methods, p. 114). The liquid is sub-
sequently neutralised, made up to 100 c.c. and polarised at a temperature
as near 20° as possible, the result being multiplied by two to allow for the
dilution. From the polarisations before and after inversion saccharose
is calculated, when invert sugar is present, by the Clerget formula f (*m
formula VIII, p. 117) :
142 -66 — 0-5 f
1 A very high polarisation accompanied by considerable reduction of
solution, indicates addition of starch sugar, but this is rare*
4 The same formula serves in presence of added glucose.

